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analysis of the country's manufacturing plants for the selected food, and
by means of the system indicated in this report identify the critical control
points.

E.    Procedures necessary to monitor the critical control points should
then be established. In cases where the necessary monitoring capabilities
are not available at the outset of the programme, it is proposed that WHO
offer the necessary assistance to provide these. This may require the
establishment and operation of laboratories, and the training of personnel.

F.    Experience has shown that the HACCP system will be effective
only if it is regularly reviewed. In order to ensure an optimal system it is
suggested that the manufacturers and the national authorities in the de-
veloping countries regularly evaluate the progress of the programme, and
if necessary make improvements. To assist in this WHO should supply
the participating country or countries with outside experts.

G.    If the programme is successful in one developing country, it should
be extended to other countries.

H. WHO should convene other consultations to consider the extension
of the HACCP system to other foods, if the results of the initial programme
are sufficiently encouraging.

VI.   RECOMMENDATIONS

The participants concluded that the Hazard Analysis Critical Control
Point (HACCP) system is an effective and economical approach to en-
suring the safety and quality of foods produced in developed countries
and can be similarly applied in developing countries. In order to implement
the HACCP system in developing countries, they recommended that WHO,
in cooperation with other appropriate bodies, pursue the following activ-
ities:

1.  That a food be selected which, on the basis of firm epidemiological
evidence, is a hazard in national or international trade and for which a
developing country can be identified in which a pilot programme can be
established.

2.  That a pilot programme for application of the HACCP system to
the selected product be initiated and a protocol developed for application
of the system in the pilot programme. The protocol should be based on
the best information available concerning the most likely hazards, critical
control points and applicable monitoring procedures.

3.  That appropriate experts be recruited to work directly with relevant
industry and government personnel in the selected country, in whatever
manner is necessary, to: